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CHILDREN GREET AMERICAN MARINES IN FRANCE
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(Bpecial Information Service, U. 8. Departmant of Agriculture.)
A STEAM GERM-KILLER FOR SMALL DAIRIES

liwever
there are  countléss
ways of serving It The
following nre n few:
Meat Loaf.—Sonk ane
picknge of gelatine in
a cupful of cold wuter
five nilnutes, add the
Juices of a lemon.  Add
| an onlon groted, a stulk
of celery chopped, to a piut of rich
stock, chicken or other bhroth, strain
and pour in the gelatine after the duv-

light dessert, half cupful of - |
tor substitate, with
vne eupful of brown |
sugnr: add one
cupful each of |
ground raw  pota-
to, earrot snd ap- |
ple; then a cuplul |
|of flour mixed with » teaspoonful of
vinnamon, a balf teaspoonful of cloves |
and a teaspoonful of sidn mixed \n'ulu!
the potato, Dredge a fourth of a cup |
of shredded citron and & cupfal l-1'r

|
l‘ Blie Ils a capitalise The talent of success s nothing more
| E'en though she may in cottage dweil, than dulng what you can, weli; and do-
Whose heart to truth s close a kin ing whatever you do, without thought
0. what indeed do paitry dollars spell, of tame
Unless the life is right within® | —_— |
—h. Ayers
. o SEASONABLE PUDDINGS. ‘
L] —
L ] WAYS WITH GELATINE.
£ The following groap of  puddings
i » heelpful r grestive :
it Most cooks Inbor under the mistak- oo U, g e BP0 ““,'"". .-ll |
' en Idea that gelatine I8 only used as o California 3
) : e L Y ding. —Crenm n |
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Placing a Milk Can Over the Home.-Made Sterilizer—Iit Can Be Used on the small quuntity of vipegar or lemon |

Kitchen Stove,

|or has been cooked out of the vege-
| tables,
| ginning to set add a pint of cooked
weat finely chopped. When tirm, stiee
|nml serve on a platter gurnished with
| eress or parsley.

|  Soak s resspovnful of gelatine io o

| Juice amd witidl to o meyonnalse deess-
| Img to thicken It

|  Lemon jelly muude from lemon Juice,

| ralsins with flonr,
I'ut inte a mold and when be- |

| hours, RNerve with a hard sauee,
‘tmq---nrul of haking powder sifted

using two table
spoonfuls sand mixing it with the rest.
Pouar into & wold and steam three
A

over the frult just before it in added |
to the batter will Keep 1t from sink- |
Ing to the bottom of the mold. Fleur |
should be nsed ns nsual, however, |

Appie Cracker Pudding—Crnmbie |
| six large milk ernckers into 5 pudding

Truckload of American marines on & rond n Frunee, grovted by the ehlldren with ¢heers and bouguets

AMERICAN RED CROSS AMBULANCES AID ITALIANS

The roasting-pan Is of standard size, |

water and gelatine, cut In cubes makes | dish ; pour over these enough cold wa-
20 Inches long, 14 Inches wide—top on | :

n most dellcate garnlsh for pressed | ter to sonk them until soft. Pare three

DEVICE INSURES
" CLEANSED MILK

Steam Destroys Disease Germs
and Injurious Bacteria.

SMALL OUTFIT EASILY MADE

Tests Show Five-Minute Treatment of
Dairy Utensils ls Sufficient—Two-
Burner Wicklesa Kerosene
Stove Is Useful.

Steam I8 the arch enemy of harmful
bacteria that Murks in milk utensiis
Bot steam Isn't the common method
of sterilizing ueed In small dairies, be-
cnose It 18 not always avallable. In
fact, lacking it, dalry utensils on small
farms are not oftea sterilized satis-
factorily, and a8 a result discases hide
in milk and may be carried to many

measurement—and 3 Inches deep. The
cover to this is close fitting and in-
sulated. TUpon this Is placed the gal-
vanized-lron box with Ita removable
top. The Insulated cover is made as
follows ;

Tuke a sheet of heavy galvanlzed
tron and cut It large enough to allow
It to project three-fourths Inch over
the edge of the pan. Bend the edges
of the sheet 8o as to form a shallow
box with sides threeelighths inch high
Then cut out & cover for the shallow
box. Cut a hole one and one-half inch
In dilameter In the center, through the
top and bottom, of the small box. Iron
braces should be pluced crosswise of
the box to strengthen it. ‘Then Al
the shallow box completely with pa-
per or ashestos sheets, after which the
top Is carefully soldered on, care be-
Ing taken to make the seams abso
Iutely tight. Solder a round, galvan-
lzed Iron pipe, four and one-hulf inches
long and one and ooehalf inch In di-
ameter In the hole In the center of the
cover. Solder flanges beneath cover
so that they will meet the edge of the

chicken.

Grape Sherbet.—Soak hall an en
velope of gelatine In half s cupful of
cold water five minutes. Make n strup
, by boiling one cupful of sugar in one
and a half copfuls of bolling water
ten minutes then sdd the soaked gela-
tine,
lemon Juice and a third of a cupful of
orange juicv.. Freeze, Serve in sher-
bet glasses,

Gelutine to be good should be abso-
lutely tusteless and  uniforo  in
strength. A Jelly should be just stiff
enough to hold Its shape when turned
out of the mold. yet soft enough 1o

quiver, with the movement of the dish, |

Prune Jelly.—Wash o hulf pound of
pruses, cover with water nnd soak sev-
ernl hours: then put them water and
all Into a saucepan with the grated
rind of half a lemon an Inch stiek of
cinnamon, a fourth of a cupfal of
sugar. Cook untll tender, straln off
the liquid and rub the prunes through
a sleve. Crack a few of the stones,
bench the kernels and add them to
the pulp. Add the gelatine, pulp and

Cool slightly sand add a pint of |

medium-sized apples, cut In halves, re-
move the core and put them on to stew
with a little water for ten minutes
Pour a pint of milk over the sonked
ernckers, ndd two henten eggs, stie in |
the apples and o half cupful of sugar,
| Flavor with a tenspoonfol of lemon ex- |
tract and n gruting of nutmeg over the |
| top of the pudding. Put a tesspoon- |

{ ful of butter In suall bits over the top

| andd buke In 8 slow oven until firm and |
trown, Serve hot.

Indian Pudding.—Scald a pint of
milk and add to it grdoally a half |
cupfal of Indinn weal, a half copful of :
molasses, n teaspocnful of cinnamon
and a cupful of chopped suet. Cook |
| ten minutes, cool and ndd three epes |

beaten light. Turn into & grensed |
{ mold and boll five minutes. Serve with |

hard sauce, This pudding may be
hanked. If a lHght conting of flour s
sifted over the top a delleious hrown
erust will be formed in baking, Al
hat? cupful of ralsins will be o great |
additlon to this pudding. |

Altend the end, and never stand in

; |
families. Washing milk cans and utep- | Foostiog pan, thus making a tight o o000 00 ana stir occasionally until dbata,
= e - Nothing’ hard but h 11 And
sils, at least by the processes or- |CO¥er. On the top of the insulated . .0 o4 Decorate with shredded | o jone o BEREL A, (e

dinarfly used, does not Insure free
dom from infection and contamina-
tion.

For $10 or $15 a simple steam ster-
Ilizer, which will serve a small dalry,
can be made o a short time. At that
price—which Includ

sterflizer will be of greatest use to
those who have ome, two or three ten-

cover solder strong folded gslvarnized-
Iron strips, threeeighths Inch high. to
form a square 15 inches by 15 inches.
for bholding the upper galvanized iron

box. On top of the cover solder also |
four strips of stiff, galvanized-iron |
elght inches long and three-eighths Inch |
wide. These strips should extend three- |

PATRIOTISM AND GOOD
MILK
Every ownper of a aalry herd
P sbould cousider It his duty to
himself and to the community
to keep only beulthy cows, sup-
ply them with wholesome feed
and keep them ln clean, comfort-
able quarters. There ls not only
patriotism in the pervice to his
patrons which results from such
management, but there Is more
L

The milkers and all who hao-
dle the milk should realize that
they have (n thelr charge a food
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almonds and set wway until frm,

The union of lakes, the union of landa,
the unton of states none can sever

The union of hearta. the union of
hands, and the Flag of cur Unlon
furever!

|

PALATABLE DISHES.

| T conrser stulks of celery may
| be used for cooked eelery, making a
most wholesome
dish for a supper
or luncheon dish.
Boll three cupfuls
of cut-up celery in
a little salted wa-
ter untll tender, al-
lowing It to steam
nearly dry. Put It
into a buttered bak-
Ing dish in layers with a copful and
& half of rich white sagce, alternat-
| Ing until all Is used. Cover with but-
tered erumbs and grated cheese, buke
| untl] the erombs are brown.

| Rich Oyster Stew.—Ilub the lnside
of the stew pan with a cut clove of
| gurlic and a slice of onien, do not al-
| low a shred of elther to remain. Melt
three tablespoonfuls of butter, add one
and o half tablespoonfuls of flour, stir
and cook untll smooth, then add one
and a half cupfuls of thick eream, and

|
1
|

—Hlerrick. |

ECONOMICAL DISHES.

|

The tough ends of steak or bits n!l
Jeft-over may be used most acceptably |
in the following :

Chill Con Carne—{ut
ap the left-over steak
and put a Iayer of the |
meat In a cssserole, |
sprinkle with chopped
onlon, 8 few rpunnfull[
of kidney beans and n
layer of canned tomatoes,
seasoning ench layer with
salt and chilli pepper.
Repeat untll the casse-
role is filled, then tam In the Ilqult]]
part of the tomatocs thickened with
a little flour and butter, cover and |
bake an hour, then uncover and hnkel
20 minutes. !

Mock Terrapin—Parboil a pound of |
beef Hver, cut in siices for five min- |
utes, then drain and brown in bacon
I fat. Thop In small pleces put back |
into the pan and add a quarter of a
tenspoonful of dry mustard, salt and |
pepper to taste, a few drops of mw-‘
cestershire sauce and boiling water if
needed. Boll up. thicken with flour |
blended with buiter, using = tuble- |
spoooful of ench. Add n hard-cooked
egg. finely chopped, and a few drops

| This photograph, which has just errived In this eountry. shows the ambulances crossing the Plazzn del Duioto in
| Milan on thelr way to the battleground,

MISS BLANCHE GEARY MAKING PICTURES UNDER S

HELL FIRE
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costs more than milk which con- & | which have been parbolled three min- | of lemon Juice. I
' tains dirt and disease germs; & ' yres boil up and serve at once with | Canned Comn on Toast—To each |
' / therefore he should be willing to | seasoning of malt and pepper to taste, | Cupful of corn allow & teaspoonful of = — -
| yay s for It fhan fer Gty Stewed Beans With V. chopped onlon fried In a tablespoonful | When you pick up one of the many publieati hich pri ot
) er itaelf milk, which Is desr at any price. i e s wiﬂ.-;- oF butter, 45 nat bevwn; 5id ihe corn, American women who Journey (o | m:’ﬂnt‘ l}}l - Sl";-lfllrn oy which print war photo-
$8. If it is necessary to buy a T A t:"“w"m "':h“' m'“‘ # half cupful of milk, salt snd pepper Jaris during this war have now & hotel | ST8PS and see start "‘“':"“""" actual fighting at the froat, or when you
small stove the cost will be $4 § *S00000000000-004 F0044004 ||:-ld ""'"‘""I "‘:’ “I "“"'I to tomst. Cook slowly for five minutes. of thelr own where they can stop. The '""‘lhm;m’““““;‘ shsoger, VeEy Terily o you'think of the hevird
o e e e e | UMES Ik shows the cover ool TN | ¢, oy p0q Add u fourth of u | Mesawhile toast a slice of bread for ¥. W. C. A. han opened the Hotel | 10 PROTORERRERE 00 b0 o O B e range. of
in It ean be bought at prices X/ from a distance of one inch from the . ofs;::l'. ’* - MM,‘ each person and fry two slices of ba- Petrograd especially for their comfort | "";"‘hcm oo g = l:d"’;l’" iy et
as follown: Roasting pan, corners to one inch from the stesm sut- | P00 SR ok OF | con for each. Pour the prepared corn and placed Miss Blanche Geary In | T1TF [re. B e NEISEIN (LA MEEIE S (R
' let In the center. | an bour longer. Then add two cupfuls over the tomst from which the crusts| cherge as manager., Mis Geary I8 photographic division who make the photographs for war recorda and for the
mmwmmMnm|;“;:m”‘|:“‘mmﬂm Bave-Deen removed. Serve with the | well St for the Sk, for she i the | IWiciNEsace bureau are In & Mmuch dunger ux the men in the frenches.
tﬂmhhhmm”m“ Cook until the vegetables bacon slices over the top. Immﬂmmdmtl == i
the four strips on the cover. The box are tender then add a half cupful of Yorkshire Corn Pudding—Put Intoa | W. C. A. Before golng abroad for the THE Gnl. “AR'EST OF wAR
unmmmmwmmmnnmwmw.mamm association she superintended the con-
be done Mﬁ_mnwmummmm“m“m threefourths of & cupful of milk, ndd tracts for the Y. W. C. A. hostess
burner wickless kerosene n—-m.mmmnmm“mumm“ two well-besten egg yolka. Into snother Douses at Platisburg, Fort Worth,
costs from $4 to §5; but In many riveted and soldered. It i scmetimes o4 . onrul of fresh corn cut from | bowl sift & cupful of flour with three Tex.: Fort Riley and Army City, Kan. ; .
canes it will pot be necessary to desirable to re-enforce the box at esch . teaspoonfuls of baking powder and a | Tawton, Okls, and Allentown, Fa.
purchase & stove. The detslls of 3 | corner with angle iron six loches 0GE | * 1y pognioned Welsh Rarebit—Siice | Balf teaspoouful of salt, mix together
moking the sterilizer and sug- dpmmmmm.m,m,,hmmm“u the flour and corn, add the well-beaten Wildcats Stop Mining
! gestions as to how It should be § | way wp the side. side, then turn them and lay on a slice | Whites of two eggs. Put Into well-| Three wildcats tled up operations at \
i operated are described in Farm- Keresene Blove Used |of cheese to cover the hacon well, | Srensed muflin rings and put into each | the mines of the Abel (Pa.) Coal com- \
i 8 ers’ Bulletin 748 of the United bﬁ'w*mmmmumnmm-'w'“*Mﬂ“m pany and Incidentally cut down the
States department of agricsl- ¥ |tents of the outfit described & two- oo ig ook gently until the turn- | Toast, 6l half full with the batter and production 200 tons.
l tore. burner wickiess kerosene sfove WaS o 4. of the bacon Is done. The ; Dake in a moderate oven, Servesround | The animals had been prowling
* When properly operated this used with excellent results. mﬁmmhh“u”“ the meat with meal gravy. about the mines for a week or more.
e steriliger destroys practically all Hizer, however, may be plared on the at the edges. Serve with buttered toast and on obe worning, the heavy white
o | fhe bacteria in the utensils, In- ¥ | yitchen stove or over any ofther somrce o o - frost on the ground showed the min-
| cluding il disease gorms, which & | of heat, spch a8 & gas, sasoliom, OF | 45 o handful of dates and raising e, | ers that the cats had gove Into the
- may be present. It will accom- 3 |jsundry Btove, which bams either | i\ . fow nuts to chopped apple, and catnes.
) steriliver in which steam Dot S0~ ¥ | gained at very little cost by bullding . 0o o most delightful salad “What ing come out, and the miners assem-
' pressure is weed. Experi- the sterfliser a small brick far- s wrong with Glithers ™ “Ha Soe of
! s ok with it show fhat the *n " | A most tasty way of serving bofled | has a mistaken conception of his duty bied st the entrance and sent
. e ee ' §| 1o 12 Inhen ek, e e BTy | coporge was Gncovered by mahog 8 | sn 3 chlm “Teur” o wort puy BeDem G gL gL :
| little of the vinegar in which 4ill | his shoulder to the wheel. He wants. OB ®ccoust e |
i e good ss end of the outlet pipe at least : mines it was Iste {
practical purposes, st the Bad been Butter, salt | other dons existing In the
! 15 t» 30 misute steaming 210 to 211 Pickies put wp. . people to do that, while be o coud
wseally recsmmended Gegrees Pahrenhett thend] be cbtained 523 Pepper were via- | stands en ene side and Jois down the mined while the men were hunt-
§f possible. egur gave s Bew and most appetizing | sumber of revolutions It maies "—Hip 'ﬂh
¥ , Gaver. mingham Age Hereld | tug the et




